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Abstract of JP621 63678 

PURPOSE:To obtain the titled canned fancy drink, having antimicrobial effect and stably preservable 
for a long period, by adding a very small amount of a polyglycerol ester of a fatty acid. 
CONSTITUTION:0.001-0.5wt% polyglycerol ester of a fatty acid, e,g, preferably an ester of a >=14C 
fatty acid such as polyglycerol ester of stearic acid, etc., having preferably <=970 OH value is added to 
a canned fancy drink. 
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Abstract of JP5284949 

PURPOSE:To effect sterilization of not only mesophile spores but also thermostable bacteria without 
exposure of food products to elevated temperature. CONSTITUTION:A sterilization process for food 
products containing esters of sucrose and fatty acids of 8 to 22 carbon atoms using a pressure higher 
than 3X10<8>Pa and a temperature lower than 50 deg.C. The denaturation, decomposition, and hot 
smell caused by high-temperature sterilization can be avoided. 
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